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Model JEM31H
The electric output
of ihis microwave oven
is 700 watts.
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Help us help you...

Before using your oven,
read this book carefuiiy.
It is intended to help you operate

and maintain your new microwave

questions.
If you don’t understand something

or need more help, write (mclude
your phone number):

Consumer Affairs
GE Appliances
Armlmnma Park

PGty S GAN

Loulsv1lle KY 40225

Write down the model
and serial numbers.

You’ll find them on a label inside
the oven.

These numbers are also on the

Consumer Product Ownership
Registration Card that came with

SATAGAVAL QAR R2IGS SRaLES

your microwave oven. Before
sending in this card, please write
these numbers here:

Model Number

Serial Number

Use these numbers in any
correspondence or service calls
concerning your microwave oven.

Be sure your microwave
oven is registered.

It is important that we know the
location of your microwave oven

o mand ~an Fne ndizzoter nanba

should a need occur for aQjuSuTicrils.

Your supplier is responsible for

regicterino vou as the owner.
lve‘owlllle JV“ AL CAAN WIYY LAWA e

Please check with your supplier to
ha cniva ha hog Anana gn alen gand in
ue DUIC llU 1lad UUlIv dV, aldV dsViiu 111
your Consumer Product Ownership
Registration Card. If you move, or
if you are not the original purchaser
please write to us, stating model

and cerial nnmhere Thic annliance
LIV OV 1AL 1iMILIUVWA D A RARD “rr..m.vv

must be registered. Please be certain
that it is.

Write to:

GE Appliances
Range Product Service
Appliance Park

T Aaniouilla WV AN)D
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damaged oven...

Immediately contact the dealer (or

builder) that sold you the oven.

Save time and money.

Before you request service...
check the Problem Solver on page 18.
It lists causes of minor operating

nrahlame that van can correct vonreel

PAUUIVILIS WAL JUR VALL VUL yUBLOVEL .

When unnacking vour

SEEETEIIrTTTTTTTTO J T

microwave oven...

you should find an installation

e SAAVWANE aaxise Gan LSRRGV

package that contains a template
and installation hardware for
under-the-cabinet mounting. If
missing, contact your supplier.

Optional Accessories
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extra cost from your
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Supprc
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JX8H Instaiiation Kit converts
this oven to a built-in wall oven.

A _ % ___ e ___
microwaving 1ips

® Make sure all cookware used in
your microwave oven is suitable for

mif\i‘l\‘[m‘l!ﬁ" \‘f\bf RIO(‘(‘ I"OOGDMI
iilivway iig. iviusi slaoo Casseroils,

cooking dishes, measuring cups,
custard cups, pottery or china
dinnerware which does not have
metallic trim or glaze with a metallic

chean can he neced Some cookware
Diiwiwil Villl Uvw WOWAL . WVILLY WWUWUNTVRL W

is labeled “suitable for microwaving’’
If you are unsure, use this dish test:

Measure 1 cup water in a glass cup.
Place in oven on or beside dish.
Microwave 1-1% minutes at High. If
water haramac hat dich ic micrnaava
VVAVVLLIVO 11UL, \.uon AD 1RV AVYYAY W

safe. If dish heats, it should not be
used for microwaving.

® Paper towels, wax paper, and
plastic wrap can be used to cover
dishes in order to retain moisture
and prevent spattering.

* Some microwaved foods require
qtlrrmg rotatmg or rearrangmg

Check your cookbook.

e Steam builds up pressure in foods
which are tightly covered by a skin
or membrane. Pierce potatoes, egg

wnllbo anmd Alhialram livsaeg A sasavant
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Features of Your Oven

(3
Cooking Complete Reminder

(For all AUTQ ROAST codes except code §, AUTO

DEFROST, COOK ‘N WATCH, TIME COOK
and MANUAL DEFROST cycles)

To remind you that you have food in the
oven, the oven will beep once a minute until
you either open the oven door or touch the
CLEAR/OFF pad.
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1. Door Latches. S. Oven Interior Light turns on 8. Touch Control Panel and
when the door is opened or when Display. See next page for

2. Door Screen. Metal screen
2 seemn 2sace nfF Ernnda nnd Lanma

PCI lllilb VICWIIIB 01 10048 ana KeEeps
microwaves confined inside oven.

instructions.

9. Door Latch Release. Press latch
release bar at indent to open door.
Door must be securely latched for
oven to operate.

the oven is operating.

6. MICROTHERMOMETER™
Temperature Probe. Use with
AUTO ROAST or TEMP
COOK/HOLD function oniy.

o __ X7 __4

3. Oven Vent.

4. Model and Serial Numbers.

7. DOUBLE-DUTY™ Shelf. Lets
you microwave several foods at once.
(Qan Qafaty Tngtrintinng and nagag
{DCC DAItly LIDLLULLIVID allu pagod
15 and 16 for special instructions.)
When this shelf is not in use, please

remove from the oven.

10. Auto Roast and Auto
Defrost Guides. Contain cooking

infarmatinn far tha Antamats

illlUl 1iatiuil 1ul LllC nuuuuau\,
Roasting function (see page 10)
and defrosting information for the
Automatic Defrosting function (see
page 12).

When You Plug in the Oven

The display panel lights up. After 15 seconds, all lights disappear
and “RESET” appears. Touch the CLEAR/OFF pad and oven is
ready for use and the clock can be set.

If power is disrupted at any time, the above sequence reoccurs,
and you must reset Clock after touching CLEAR/OFF.

]
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Your Touch Control Panel

Tha Tanoch Cantral Danal

A 1V AVULIEL L ULILL VI 1 allvi

allows you to set the oven controls
electronically with the touch of

a finger. It’s designed to be easy

to use and understand.

1. TIME COOK 1 & 11.
Microwave for a preset amount of

time using automatic power level 10

(High), (or change power level
after entering cooking time. See
page 8.)

2. MANUAL DEFROST. Gentle
thawing at automatic power level
3 (Low). (if desired, you may

chanoa nawer laval aftar antaring
Ciange pOWCT 1CVE: anr ST

defrosting time. See page 14.)
3. POWER LEVEL. Touch this

pad before entering another power
level number if you want to change
from automatic power level 10

(High) for cooking or power level 3

(Low) for defrosting.
4. NUMBER PADS. Touch these
ndo tn ant. Anlriea/dafenctina 101

" Q try A 11 en a ~
Paud W Clitvl VUURLIE/UCLLIUDULEE LLLLIC,
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codes and Auto Defrost weights.

5. MIN. Use with number pads to
enter whole minutes. For example,
for 4 minutes touch 4 and MIN.

6. START. After all selections are
made, touch this pad to start oven.

7. AUTO ROAST. Insert probe,
touch this pad, and desired number
pad for Code to slow-cook or

temperature cook meat with

automatic preset program. (See
pages 10 and 11.)

8. DISPLAY. Displays time of day,
time counting down during cooking
functions, power level, internal
food temperature, Auto Roast codes
and Auto Defrost food weights,
cooking mode and instructions.

TIME COOK MANUAL
1&i1 DEFROST

“PROBE” Appears
n Display:

=

L. £ 4, 1
¢ Probe has been forgotien when

AUTO ROAST or TEMP COOK/
HOLD function is being used.

® Probe is not securely seated
in oven wall receptacle.

9. TEMP COOK/HOLD. Use

the temperature probe to cook by
using a preset temperature. Once
oven reaches preset temperature,
it switches to HOLD setting and

maintains that temnerature until

you touch the CLEAR/OFF pad.
(See page 9.)

10. MIN/SEC TIMER. This
feature uses no microwave energy.
It functions as a kitchen timer, as a
holding period after Manual Defrost
or as a delay timer before Time
Cook I & II, Temp Cook/Hold or

Auto Roast. (See page 7.)

11. COOK °N WATCH. Use this
pad for short-term cooking. The
oven automatically turns off after
3 minutes. (See page 8.)

12. CLOCK. Touch this pad to
enter time of day or check time of
day while microwaving.

M ant ~Alanl, £ant snnle AT AL
10 DCL CIUCK, 11IDL U CIl1 CLAUCUN
pad and then enter time of day. For

number pads 1, 3, and 0 and “1:30”
will appear in display. Touch
START pad. To reset or change

time, simply repeat above process.
13. CLEAR/OFF. When touched,

it shuts off the oven and erases all
settings (except time of day).

14, AUTO DEFROST. Touch this

pad and then the number pads for
the desired food weight. The oven
automatically sets power levels

and Aafanctios $¢23mnn Qan cancnc

Q 17
ana acirosting time. (See pages 12

nd 13.)
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Program Cooking

Use your Touch Control Panel to

Auto Roast or Auto Defrost with the
oven automatically setting the times
and power levels for you, Manual
Defrost, Time Cook and Cook °'N
Watch with choice of nower levels

tch with choice of power lev
from 1 (lowest) to 10 (highest),
time kitchen tasks with the Min/Sec
Timer, and set the clock.

t, it
Create your own programs to suit

your individual cooking style. For
example: use the Min/Sec Timer to
delay the start of Auto Roast, Temp

Cook/Hold or Time Cook I & II or
nrooram a hald time hetwean
ylue‘.mll A LAVANE RllllWw UL YY WAL

Manual Defrost and Time Cook I
& II. (See page 7.) Set Time Cook I
& 1I for a two-stage program using
different times and power levels.
(See page 8.)
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The MIN/SEC TIMER has thr
timing functions:

after defrostmg.

The MIN/SEC TIMER operates
without microwave energy.

How to Time a 3-Minute
Phone Caii

1. Touch MIN/SEC TIMER pad.
The display shows : 0 and

“ENTER TIME" flashes.
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3. Touch START. Dlsplay shows
“TIME” and time counting down.

4. When time is up, oven signals,
flashes “End;’ and display shows
time of day.

Programming a HOLD
TIME

The Minute/Second Timer can also
be used to program ‘“hold time”’
between microwave cooking
functions. The time can range from

A+~ OQ 1 +
one second to 99 minutes and 99

seconds. A HOLD, or “‘standing”
time may be found in some of your
own recipes or cookbook.

L]
Programming Delayed
Cooking

Py [P T2 § 1§ R e ey

IU ucmy LUUI\IIIB up w >z uuuutca
and 99 seconds, touch TIME COOK
I & II, TEMP COOK/HOLD or
AUTO ROAST and enter cook time,
temp, or code. Touch MIN/SEC

TTAALD
TIMER and enter number of minutes

to delay cooking. Touch START. Timer
counts down to zero and cooking
begins. When delaying temperature
or Auto Roast cooking, be sure probe
;(‘ ;“ ‘Fl‘\l\l‘l ]’\DF!\I‘Q nrncc;nn' QTA DT
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How to Manual Defrost,
Hold and Time Cook

Let’s say you want to defrost a frozen
casserole for 15 minutes, hold for
10 minutes and then Time Cook for

Ng 3 +, I ), ite
25 minutes. Here’s how to do it:

The display shows : 0 and
“POWER 3 “ENTER DEF
TIME” flashes

A AdVads  2iQSIAUS.

Step 3: Touch pads i, 5 and MI
for 15 minutes defrosting time. 15:00
appears on display. (Defrosting is
automatically set on power level 3

but can be changed by touching the

T
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: Set standing or hol
bv touchinoe MIN/SEC TIMER

by touching MIN/SEC TIMER,
The display shows : 0 and
“ENTER TIME” flashes.

Step 5: Touch 1, 0 and MIN to hold
for ten minutes. 10:00 appears on
display and “TIME” flashes.

Step 6: Touch TIME COOK I & IT
pad. The display shows : 0 and
“POWER 10 “ENTER COOK
TIME” flashes

Step 8: Touch START. “DEF TIME”
and 15:00 counting down show

on display. As each function is
automatically performed oven

dignlav shows instructions entered

NLASPAGY SV S Liadui ML uaVILS Vidtvi Ve

and the function.

Sten 0: When time is un. the gven

WO 7o VY LIVIL LUV U5 Upy lll\/

signals and flashes “End”’

Questions and Answers

Q. What will happen if I
accidentally reverse my defrost,
hold and cook instructions?

A. The oven will automatically
rearrange your program. Defrosting

i1l al firct th hanl
Wil aiways COme 1ifrst, ncn llGld,

and then the cooking function.
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cook it later. All you need to do is
program in Defrost and amount of
time Then program Hold and the

thawed dish in the refricerato

promptly.

NOTE: Let foods remain at room
temperature only as long as safe.
Times will vary.

Q. I programmed my oven for a
specific defrosting time but it

L

(lelrosleﬂ longer [ﬂdn necessary y
t hannened?

v v lluw ARGRQIPLRELE o

A Wha 1
A. When instructions

the oven carries out the last
instruction. You may have set the
oven to Defrost for 4 minutes,
Hold/Time for 2 minutes, and then

Defrost for 6 minutes. In this case,

the oven would Defrost for 6 minutes
and Hold/Time for 2 minutes.

ol 11 LD T danes ronud
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Cooking by Time

TIME COOK I & 11 allows you

to microwave for a preset amount
of time using automatic power
levei 10 (High), or change power
level automatically.

. avral TN FTTI L\ 2
rOwWeEr 1 Tl 1V \ﬂlgll} is
recommended for most on@k_ip_g,

but you may change this for more
flexibility. See your cookbook.

To become better acquainted with
time cooking, make a cup of coffee
by following the steps below.

Step 1: Fill a cup 2/3 full of

water and add 1 teaspoon of instant

coffee and stir to dissolve. Use a
Cup ‘Lno lano s saandal Aanncndd e

up tnat nas no metar aécoration
nd is microwave safe (refer to

Mlcrowavmg Tips on page 2).
Place cup in oven and close door.

N (

Step 2: Touch TIME COOK I & I

pad. Display shows “: 0” and “POWER
10” “ENTER COOK TIME” flashes.

Step 3: Select your time. Touch
1 and MIN pad for one minute.

Display shows “1:00” and “COOK
TIME” flashes

a aiVads AiGQSLACS.

Because automatic power level 10

is recommended for this cup of
coffee, there is no need to change
the power level. (If power level 10

Step 4: Touch START. “COQOK

(VL 2BV S Va ¥

TIME; “POWER 10;’ and time
counting down show on display.

Step 5: When time is up, the oven
signals and ﬂashes “End?” Oven,

Using the Time Cook IT
Feature

The Time Cook II feature lets you
set two time cooking functions
within one program. This is ideal
if you want to change power levels
during your cooking operations.

Here’s how to do it.

Step 1: Place food in oven in
microwave-safe container and close
the door.

[ Yo Thinh TTIAALD NN T 01T
OIEP 4: 10UCH 11MIE CUURK 1 & 11.

Dlsplay shows “: 0” and “POWER 10”

“ENTER COOK TIME” flashes.

Step 3: Select your cooking time.

For example, touch 2, 1 and 5 for

two minutes and 15 seconds. Display

chr\nm “') 1<” onrl “Dﬁ\XTED 10N>’
wo JVYY LU\ 1V,

“COOK TIME"” flashes.
Step 4: Touch TIME COOK I & II.
Step 5: Set your cooking time.

How to Change Power Level

After setting cooking time,
touch POWER LEVEL pad,
then touch desired number for
new power level.

Step 6: Touch START.

Step 7: “POWER 10" is displayed
and “COOK TIME I”’ counts down.

Step 8: At the end of “COOK
TIME I’ the second power level is
displayed and “COOK TIME II”’

is shown conntino down

A5 SEIVVY 12 VUBLIVILIEE, UV ik,

Qﬂin 9: When time is up, the aven

i3 vilizv v Uywia

s1gnals and flashes “End’’ The
oven, light and fan shut off.

Step 10: Open the door.
Cook °N Watch

AR

The Cook 'N Watch feature is a

short-term cooking program which
automatically turns the oven off
after 3 minutes. It’s ideal for
meiting cheese on food or other

8

quick cooking operations where

you want to stop cooking at just
the right time.

To Use Cook N Watch

R
Step 1: Touch COOK "N WATCH.

“COOK 'N WATCH” and

“POWER 10” are displayed and
“START” flashes.

Step 2: Touch START. “COOK °'N

XX TAFTNT TS

WATCH” and time counung up to

2 minntacg ara rhcn]ovarl Dr\\nar
o/ BALILANALARD QLW AL H ] ywyuwi

level 10 is automatlcally setin
oven but another power level can
be selected.

Step 3: Open the door or touch the

CLEAR/OFF pad to stop cooking.

The oven will automaticallv sional

4 22% VVLL 222 QALVLRLIGAVRRL Y Samaala,

flash “End’’ and shut off at the end
of 3 minutes.

Q. 1set my oven for the time
called for in the recipe, but at the
end of the time allowed, my food
wasn’t done. What happened”

A. Since house power varies due
to time or location many time
cooking recipes give you a time

ranoe to nrevent naverconking Cat
l“ll&\l w lllv' WAL U'Ul\/\}\)mllB- WL

the oven for minimum time, test the
food for doneness, and cook your
food a little longer, if necessary.

Q. I touched the number pads
and selected my power ievel. When

nnnnn

T had QTADT LA
4 wuliicu D i1AaNni, llUWI:VCl, llly
oven didn’t come on. Why not?

A. The TIME COOK I & II pad
must be touched before setting the
number pads or else your oven will
not begin cooking.

Q. I want to cook on a power

level other than High. What do
I need to do?

A. To change the power level,
touch the POWER LEVEL pad.

“ENTER POWER” flashes on the
display panel. Enter new number.

Q. Can I interrupt my Time
Cook function to check the food?
A. Yes. To resume cooking,
simply close the door and press
the START pad. The timer must be
reset for cooking to resume unless
time is remaining on timer.




Cooking by Temperature

tha h
Internal temperature is the best

test of doneness for many foods.
Use TEMP COOK/HOLD to

cook a variety of foods to the
desired finished food temperature.
The TIME COOK I & II setting
is recommended for batters,
doughs, frozen foods and foods
which are difficult to cook

precisely with the probe.

“TEMP COOK/HOLD” takes the
guesswork out of cooking because
the oven automatically signals with
four beeps when the food reaches

the nreset temperature. The Hold

220 PRl AP al A0 2208

feature will maintain this temperature
for up to twelve hours or until you
touch the CLEAR/OFF pad.

Note: Oven automatically switches
4~ TV 130 A cmaea sl

w nUlU WllCIl Proscl lUUU
temperature is reached.

The Temperature Probe

ANDLE CABLE

H END

S — > v I
SENSOR

The temnerature nrobhe ig a
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food thermometer that gauges the
internal temperature of the food; it
must be used when using “TEMP

ra) JILIMNY 9 .. b TY ™ T8 Y £
COOK/HOLD” or “AUTO ROAST!

To use the probe pronerly, follow

VROl R pPAVUS PAVPARY, AV

directions on page 10.

Cénne JLIMNTY
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“F” and “POWER 10” are displayed
and “ENTER TEMP” flashes.

Step 3: Touch 1, 2, 5 for 125°F.

“TEMP” “POWER 10” and
“125F” are displayed.

Step 4: Touch POWER LEVEL
pad. “ENTER POWER” flashes.
Touch 5 for medium power.
“TEMP,” “POWER 5” and
“125F” show on display.

Qtan & Tnuch START If intarnal

Ul—\fll e ALUULIL VI ATXINL, 11 111V 11IAL
temperature of the roast is less than
80°F., display will show “COOL”
and “FOOD TEMP” If temperature
is 80°F. or above, dispiay shows

temnerature countinoe 1un
wilipliarur e COGIIE up.
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Step 6: When 125°F. is reached,
the oven will sound and display
“HOLD?’ The oven will then hold
the temperature.

Step 7: Touch the CLEAR/OFF
pad to stop the cycle.

Step 8: Remove probe and food
from the oven.

Cooking Tips
® Use a lower power level; it will

heat more evenly even though
requiring more time.

® Be sure frozen food has been
completely defrosted before inserting
nranha Deraha mavy heaal Affifiioad
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in frozen foods.

¢ Cover foods loosely for moisture
control and quick, even heating.

Q. Iinserted the temperature

probe, closed the door, touched
TEMP COOK/HOILD and entered

SONSAR/ AANSRiar RAENA VAILCA A

my desired food temperature but
the temperature didn’t appear on
the display.

A. You may have entered an

lIlL«OITC(J [emperature l'\ny IOOG
temnerature from R0° to 199°F

WP VAGLMAY 1AV UV W 1T

may be entered for TEMP COOK/
HOLD. Touch CLEAR/OFF and
begin again.

Q. Are there any foods I can’t
Temp Cook?

A. Yes. Delicate butter icings, ice
cream, frozen whipped toppings,

etc. soften rapidly at warm

temperatures. Batters, doughs and
frozen foods are also difficult to
cook precisely with the probe. It’s
best to Time Cook these foods.

Q. Why did “PROBE” flash on
the display after I touched the

START pad?
A. “PROBE” will flash if you

don’t seat the cable end of the probe
securely into the receptacle in the
oven wall or if you touch the TEMP
COOK/HOLD pad and forget to

th 1N
Use uic prooe.
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Q. Can I leave my probe in the
Ve

A 4
A. No, if it touches the oven wall,
AY/S)

you may damage the oven.
~

Q. Can I Temp Cook different
portions of food at different
temperatures?

A. Yes. The temperature probe
gives you the freedom to cook
different portions of food at
different temperatures to suit

t1 7] Qs
individual eating styles. Simply

place probe in food and change
temperature setting as needed.
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Automatic Roasting

AUTO ROAST uses the

NS ANSSIARY A sASTD sasn

temperature probe to cook to the
desired serving temperature.
Unilike TEMP COOK/HOLD,
which uses a single power level,
AUTO ROAST uses up to 3 power
settings which automatlcally
switch during roasting, thus
providing even, tender cooking

results without overcookmg

Roastcd unt11 spemﬁed internal
temperatures are reached. Less
tender roasts should be microwaved
hu tima ansarding tn tha ~nalblhAnls

Uy UiHC, abLULulg WU UIC CUURUVUUR
which comes with your oven.

Preparing Roasts for
Auto Roasting

Place tender beef roast on trivet in

microwave-safe dish. Insert probe
horizontally into the center meaty
area not touching bone or fat. Make

thahandla A~ac not 4-,“.,-.1,. 41-.,.
DUIU lllC uauulc UGS 11IUL lUULLL UIC
food or top or sides of the oven.

Cover with wax paper.
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Pork or ham roasts need no trivet.
Add 1/2 cup water to roast dish and
cover with plastic wrap.

P |

Place meat in oven with probe to

hla and
t. Insert cable end of prooce

firmly into receptacle on oven wall.

nf nraha

How to Auto Roast
Beef to Medium

1. Touch AUTO ROAST pad.

“AUTO” and “TEMP” are displayed
and “ENTER CODE” flashes. Touch

number pad 2. “TEMP;’ “CODE”
and ‘2" appear on display and
“QTART” flachee Tonch START

A LLnANE LAASIIVD. AUULLIAS AL RINA.

Display shows “COOL” and “2”
until food temperature reaches 80°F.

CODE

2. At 80°F., display switches to

+ OV -y SIS pRAY AVeaaS Y

show meat’s internal temperature.

3. When you select Auto Roast
Codes 1, 2, 3 or 4, the oven signals
with 4 beeps and “Turn” flashing
on the dispiay when it’s time to turn

ﬂ‘\arnuafnvnr A'anrxrnn tnrn the
UIL 1Uast Uvel. M cuwurnine

roast, close the door and touch
START. The remaining cooking
time counts down on the display.
(Note: Oven continues to cook after
the Slgna! whether or not roast is

turned over.)

4

temperature is reached, oven beeps
4 times and “End” appears on the
display.

%
]
~
)
2
v
2
Q
aQ
3
3
3
D
=N
3
2
=N



® Use containers and coverings as directed at ieft. Piace probe correctly in
roast before cooking.

Final Appr;xhnate Time H(;ld";

Food Code|Temperature|(minutes per pound) | Minutes
Beef
Tender Roast
Rare i 1i5° 9-12 5
Medium 2 iz5° i0-14 i0
Well 3 150° 14-18 10

is 80°F., then switches to show

P

Pork food temperature untii i80°F.

T ncan D née A 17INC 1A 177 1N
1Ol RNUAadl “+ 17U 14-117 1v
Procnnlkad Ham 1 118¢° Q_14 g
A AVVUUNNVG RidLLL s AL koS Z AT -
Poultry
Whala (Chinkan (2 The ) g 178° 1N_12 &_1N0
YV 1IVIV vl \J lUD.} ~ 112 1V 14 ~JTLIV
Turkev Rreact 5 178° 15-1R 20 TEMP
Turkey Breast N 175 15-18 20 CO0E
(Insert probe horizontally
into meatiest area.)
. . . 1 © 1
*Recommended standing time before serving. Oven will hold at 180°F., until you

turn off the oven and remove the

fond TIf ctirring ic recaommandad
1000, I SUITING 1S TCCOIMMISnaca,

Automatic Simmer Guide (Auto Roast Code 6) Jou can reset oven by retouching

Approx START. Touch CLEAR/OFF after
Food Time/Hours Comments cookm-g. ) ) )
Beet Total time includes time to bring
T P iood to i8U°F. and hoid at that
Pot Roast 5-7 Add epough liquid to just cover meat. temperature until done.
If adding vegetables make sure they are
complietely covered by liquid.
Chiii 5-8 Precook meat and drain weil. Place probe
1 inch from top surface, Stir after 3 hours,
if possible.
Chicken
Stewing 4-6 Add 4 cups liquid. Insert probe into
meatiest area of inner thigh from below
end and paraiiei to ieg. Turn over after
1/2 of time.
Broiler/Frver 34 Same procedure as ahove.
Ham or Pork
Roast 4-6 Add 4 cups liquid.
Soup
Stock/Vegetable 7-10 Make sure that vegetables and meat are
covered by liquid. Stir every 3 hours.
Split Pea 5-7 Add enough liquid to cover peas at least
2 inches. Stir after 3 hours.

11




i rost feature,
the aven automatically sets the
defrosting times and power levels
for you.

Use the Auto Defrost guide on
page 13. Enter the Food Weight in
pounds and tenths of a pound (see
Conversion Guide at right). Then
touch START pad.

The oven calculates defrosting time
and changes power levels during
defrosting to give even defrosting
results.

Before you begin, check the guide
located at bottom of oven when you
open the door. It shows minimum
and maximum Food Weights for a
variety of foods. You will need to
know your Food Weight before
setting Auto Defrost.

1 Dawannera Fand fomen smnalbaaa
« RCHIVVC 100U 110111 paCRaypc,

lace in oven on microwave-sa

2. Touch AUTO DEFROST pad.

ENTER
WEIGHT 1BS.  DEF

“LBS” and “DEF” are displayed
and “ENTER WEIGHT?” flashes.

. Enter weight. For example, touch
umber Padc 1 and 2 for \xmight of

1lIUVE & QS 1 Qi L 1UL YYw

.2 pounds (1 pound, 3 ounces. See
onversion Guide at right.)

ol A

Q

WEIGHT LBS.  DEF

Display shows “1.2)” “WEIGHT?’
“LBS” and “DEF”’ After 4 seconds,
“DEF” is displayed and “1.2” is

ranlanad by “QTADT? flaching
ITplalCu Uy OI1ARNL 11AadILIE.

MATIC COO

4. Touch START pad. Display
shows Defrost Time counting down.

Twice during defrosting, the oven
beeps 4 times and “turn” flashes.
“Turn” flashes until you open the
door, attend your food (see guide
on next page), close the door and

touch START.

When defrosting time is completed,
“End” flashes and oven beeps 4
times. “End” remains on display
and oven beeps every minute until
door is opened or CLEAR/OFF
pad is touched.
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Stand Time

When using the Auto Defrost
feature, it is necessary to allow
meat to stand in order to finish
defrostine the interior. You may take

the meat out of the oven if you wish.
Stand time recommendations are
given in the guide on the next page.

Conversion Guide

If weight of food is stated in
pounds and ounces, the ounces

mist be converted to tenths (1)
of a pound,
r
Ounces Pounds
1-2 1
3 2
4-5 3
67 4
8 .5
9-10 6
11 )
12-13 .8
14-15 .9




Auto Defrost Guide l
RECOMMENDED | MIN.-M -
FOODS WEIGHT *FIRST SIGNAL SECOND SIGNAL STAND TIME
Meat
Chops 0120 Turn over, separate, Separate and turn over. 5 to 10 minutes -
shield where necessary. Shield where necessary. -
) R, Y . NI Nn1a"n L. O 4 [ o U [ - 1N : 2
Frankfuriers, 0120 Turn over. Separats Separate and remove 5 to 10 minutes
Sausage defrosted pieces.
Ground Meat 0.1-30 Remove defrosted Remove defrosted 5 to 10 minutes
areas areas and break apart. -
Beef Patties 0.1-30 Separate. Turn over. Separate and remove 5 to 10 minutes -.
defrosted patties.
Roast 0.1-50 Turn over and shield if | Turn over and shield if 60 to 90 minutes
necessary. necessary. -
Lamb Roast 0.1-50 Turn over and shield if | Turn over. Shield 60 to 90 minutes N
necessary. where necessary.
Ribs 0.1-3.0 Turn over and Turn over and remove 5 to 10 minutes
separate defrosted pieces. !-,
Steak 0120 Tirn over and Turn over. Shield. 5 to 10 minutes lE
separate .
LS -
Stew 0.1-3.0 Turn over and Separate and remove 5 to 10 minutes
separate. defrosted pieces. n
— — aw
Poultry | =
Whole Chicken 0.1-5.0 Turn over and shield if Turn over and shield. 10 to 15 minutes; E
necessary. run cold water in -
cavity, if necessary. .
Turkey Breast 0.1-5.0 Turn over and shieldif | Turn over and shield. 60 to 90 minutes F
necessary. -
Chicken Pieces 0.1-50 Turn over and shield if Separate and remove 5 to 15 minutes
necessary. defrosted pieces F
Cornish Hens 0.1-30 Turn over and shield if | Turn over and shield 10 to 15 minutes; i
(whole) necessary. run cold water in
cavity, if necessary.
Cornish Hens 0.1-30 Turn over and shield if Turn over and shield. 5 to 10 minutes
(split) necessary. B
Seafood -
Fish Fillets 0.1-2.0 Turn over. Separate and remove 5 to 10 minutes
defrosted pieces.
Shrimp, scallops 0.1-2.0 Separate. Separate and remove 5 to 10 minutes: -
defrosted pieces. -
Whole Fish 0.1-2.0 Turn over. Turn over and shieid 5 to 10 minutes; hoid
tail. under cold running
water, if necessary. -
*Edges or thin areas of meat will defrost more rapidly than other areas. After first or second signal, shield warm areas -
with small pieces of foil .
g -
. -




The Manual Defrost setting is
Anciomand fan cnandsr thawing o

aesignea 101 Speeay uiawiig of
frozen food and is one of the great

advantages of a microwave oven.

Use the Manual Defrost setting to
quickly thaw foods such as bread,
rolls, vegetablies, fruits and frozen

A MThna At
dinners. The Auto Defrost setting

is preferred for meat and poultry
because the oven sets the defrosting
time and power levels for you.

® Power level 3 is automatically set
for defrosting, but you may change
this for more flexibility.

To become better acquainted with
the defrost function, defrost a 10-oz.
package of frozen strawberries by

foliowing the steps below.

Step 1: Place package of frozen
strawberries in the oven and close
door. Be sure package contains

no metal.

Step 2: Touch MANUAL DEFROST.

Display shows *“: 0" and “POWER
37 “ENTER DEF TIME” flashes.

Step 3: Select one half of the total
defrosting time recommended in
your cookbook. For example

touch 4 and MIN pad for 4 minutes.
Display shows ‘“4:00” and “POWER

37 “DEF TIME” flashes.

How to Change Power Level

After setting defrosting time,
touch POWER LEVEL pad,
then touch desired number for
new power level.

Step 4: Touch START. “DEF TIME”’
shows and time counts down on
display. When cycle is completed,
the oven signals and flashes “End;’
then automatically shuts off.

Step 5: Turn package over, close
door and repeat Steps 2 and 3 to set
remaining haif of defrosting time
and touch START.

Step 6: When oven signals and
flashes “End;” open door, remove
package and separate strawberries
to finish defrosting.

Defrosting Tips

* Foods frozen in paper or plastic
can be defrosted in the package.

® For even defrosting, some foods
need to be broken up or separated
part of the way through the

Aofracting tima
ULLiUbLULLE ulliv.

¢ Family-size, pre-packaged
frozen dinners can be defrosted
and microwaved. If the food is in
a foil container, transfer it to a

microwave-safe dish.

® Check vour cookbook for other

AUVAR YU = N LV

defrosting trp .
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Questions and Answers
Q. When I press START, I hear a
dull, thumping noise. What is it?

A. This sound is normal. It is
letting you know the oven is using a

power level lower than 10 (High).

Q. Can I defrost smali items in
a hurry?

A. Yes, but they will need more
frequent attention than u R

AV UL QLivaitaVas wahi wowha . ARG

the power level after entering th
time by touching the desired power
level pad. Power level 7 cuts the
lUl.dl UCllUbLillg lilllC aqul ill 1/2;
power level 10 cuts the total
defrostlng time to approximately
1/3. During either, rotate or stir

food frequently.

Q. Why don’t the defrosting
times in the cookbook seem right

(O

for iy food?

A. Cookbook times are averages.
npfrnqtmo time can vary ar‘r‘nrdlng

NALUDviaz 383 v V2

to the temperature in your freezer.
Set your oven for the time indicated
in your cookbook. If your food is
still not completely thawed at the
end of that time, reset your oven
and adjust the time accordingly.

0, Should all foods he comnletelv

Ng® APERUNaANR Sean AN wrazagralavay

thawed before cooking?

A. Some foods should not be
completely thawed before cooking.
For example, fish cooks so quickly
it is better to begin cooking while
it is still slightly frozen.

Q. Can I open the door during

defrosting to check on the

progress of my food?

A. Yes. You may open the door at
any time during microwaving. To
resume defrosting, close the door

and press START. The oven DCglﬂS

£3 t1 laft timao
opcraiing h ume 1S 1S11 On tmner.

If not, reset timer.



How to Use the Double Duty™ Shelf

* Do not store or cook with
shelf on floor of oven. Product
damage may result.

¢ Use pot holders when handling

meltll anen dﬂu LOUKWdl' €.
Thev mav he hot

A 2AVy RARSey RO 2ExULe

* Do not store microwave
browning dish on metal shelf.

The wire shelf is specifically
designed for added capacity heating
and reheating in your microwave
oven. Now more than one food may
be heated or reheated and ready to
serve at the same time.

When microwaving with the oven
shelf, some techniques will differ
fl Ol UIC L«UULUUUI\ Wllibll caine
with your oven. It is important to

arrange foods properly (shown on
the next page). Cookware size is
important; select from among the
eniggactinng halawvry Alan fAand cira
DUSECBIJUAIB UCIUW. ALdU, 1IUUU DILC
should be considered; foods over
3% inches high, or 3 pounds are not
recommended for shelf cooking.

Batters and dough foods and also
uncooked foods which need to be
nranarad feam goratorh chanld ha
l}l Gycuuu 11Vll1dviaivit auuu1u ve

cooked without the oven shelf,
following cookbook directions.

Use pot holders when handling
foods heated together with your

oven shelf, especially when heating

larger amounts of food. Extra steam
generated from multiple food
cooking may make cookware hotter
than with regular microwaving.

Cookware for Shelf
Heating and Reheating
Before placing food in the dishes,
check to see that they will fit together

s Al o L 10

On or under the sneif. AlbU, DC sure
cookware is microwave safe.

SMUVRWGRY L

Positioning the Shelf

@m
N L=

\3’;143)“\

"u

AN I.i‘ [
\\a;ﬁ’bﬁmﬂ—
N TTITE.

/ \

Cookware for heatmg or reheating

l“(«luuc 1 cup mcdburlng Lup,
fxdx3-inch loaf dishes, 9x5x3-inch

e/ TRARAVIL AVGL VBaS1IVWS, S adad Tilivia

loaf dishes or 9-inch pie plates.

P~

¢
/\mq C
\— Al

W =)
) N

(s

T aeftnvere mav ha nlacad in emall
LLLOVELS TTlay oC Pi1aCla il Sihiai

individual ceramic or plastic bowls
or divided plates.

Use wax paper or plastic wrap
instead of lids on casseroles. Lids
may add too much height to dish.
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TN YT T

To posmon the DUUBLE D
chalf tin tkak Al olichtlv nnd

RHTH sUpu

-
shelf support guides onto the sup rt
guides located on each side of the
oven in the rear.

s L w) ua\.a\ Ollsllll] all

N )
¥
7771 K
/

U“tly\ll . buAuvu Axw VI UiV SUppUL L

guides located at each side of the
oven in the front.

When properly positioned, the shelf
should fit snugly in place be level

dIl(l not [OUCH me DaCK or sme wau
of the oven.

3 T 3 t+h
If arcing occurs when using the

shelf to cook more than one food
at the same time, turn the oven
off. Make sure the shelf is
positioned right-side-up on all

four shelf supports and not

touching oven walls.
I[ {continued nex@

AR
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How to Use the Double Duty™ Shelf (continued)

How to Heat or Reheat
Simiiar Types of Food

Two piates of lefiovers may be
reheated together. Arrange thick
or dense foods to outside edges of
plate and cover with plastic wrap.
Microwave at High (10) for 2 to 3
minutes. Reverse position of plates
(top to bottom) and rotate 1/2 turn.
Continue microwaving at High (10)
for 2 to 3 minutes. Continue

heating, if necessary, untii hot.

. .
Reheating two cassercles (height

should be less than 3% inches) is
possible. Cover with plastic wrap.
Use staggered arrangements of
food, placing food on right side of
chelf and left cide of floor Rafar to

Heating or Reheating Guide in
cookbook for suggested microwave
time per casserole and add the times
together. Microwave at High (10)
reversing position of foods (top to
bottom) after half of time. Several
small bowls of leftovers may be
heated in the same way, stirring and

1 143 Frtaer half AF ¢
TCVETSINg POSIIONS ancr nair O1 tiinc.

wa frozen individual entrees
(5 to 7 oz. each) ortwo TV

san

dinners (i0 to 12 oz. each ) are

hnath raadvu ft\ sarve at tha
Uvul ivauy u v at inc same

time. Remove trays of food from
their boxes and turn back one
corner of the plastic cover to vent.
11 mere are IOll COVErS, remove
them and return the trays of food to
their boxes. (Batter foods should be
removed from the trays and cooked
conventionally ) Place in oven with
one TV dinner on i'i‘gut shelf and
the second dinner on left floor.
Microwave at High (10) for 8
minutes. Reverse positions (top to
bottom) and rotate foods 1/2 turn.

1 : 1 t LTioh /1N
Continue microwaving at High (10)

for 8 minutes. Check dinners for
heating. If one dinner seems less
done than desired, return it to the
box and continue heating on fioor

1 to 2 more minutas
1 {0 2 more minutes.

How to Reheat Several
Different Types of Foods
Together

When heating several different
types of food together, foods which
should be served hot must be placed
on the oven floor, while foods which
are only warmed should be placed on

the shelf. This is because microwave

energy enters the oven from the
bottom only. Also, it is important to
remember that foods absorb

microwave energy at different rates.
Rates can be affected bv the size of

METVS VGaL UV Qiiviivae U i Dadv VU

the food, and its starting temperature.
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Because of the varying rates, you

may need to start reheating a large

or dense food a few minutes ahead
of time, then add other smaller or
less dense foods. Altemately, if
e ~fFtha Fandnsrnis ama lhanéioan

QUIIC UL UIC 1IVUUD yuu alc ucauug
seems undercooked but the others

are heated satisfactorily, let the
underheated food continue cooking.

Heat or reheat different types of
food at High (10). To determine
heating times, add times for all
foods together. (See heating guide
in cookbook.) After half of time,
stir or rearrange foods (do not
reverse positions). Check foods
(especially those on oven floor)

1 A
after 3/4 of total time and remove

any which are done. Continue
cookmg others.

Placeon floor, large or dense
foods which need the most heating,
such as leftover fried chicken,
casseroles of canned or leftover
vegetables, rice or pasta. Place on
oven shelf those foods which need

OIlly OC WdI'IIlCLl sucn as Daxery
pies, rolls, muffins or breads.

Pop popcorn on the microwave

oven floor only. Popcorn placed on

the oven shelf will not pop properly.
Use a special microwave popcorn
accessory or popcorn labeled for

usein llllLl owave overns.




these rules:

¢ Keep your oven clean and
sweet-smelling. Opening the oven
door a few minutes after cooking
helps air-out the interior. An
occasional thorough wiping with a
solution of baking soda and water

keeps the interior fresh.

¢ Don’t use sharp-edged utensils
on your oven. The inside and
outside oven walls can be scratched.

The conirol panel can be uamagea.

BE CERTAIN POWER IS OFF
BEFORE CLEANING ANY
PART OF THIS OVEN.

How to Clean the Inside

Walls and floor. Some spatters can
be removed with a paper towel,
others may require a damp cloth.

P,

Remove greasy spatters with a
cnrlcv cloth, then rinse with a damp
cloth. Do not use abrasive cleaners
on oven walls. NEVER USE

A COMMERCIAL OVEN

MY A \TDD NN ANV DADT ND
LLEAINDCN UIN AINI TARNL U

CLE
YOUR MICROWAVE OVEN.

xxr: xx7r

Uoor \lnSl(le). WlnﬂOW WI1p€ up
cpnftprc dqﬂy and wash when soiled
with a damp cloth. Rinse thoroughly
and dry.

Metal and plastic parts on door:
Wipe frequently with a damp
1L . 11 1 T ATV
cloth to remove all soil. DO NOT
USE ABRASIVES. SUCH AS

WA i MAFANL ATR Y ATy DV NRE LA

CLEANING POWDERS OR STEEL
AND PLASTIC PADS. THEY
WILL MAR THE SURFACE.

Special note when using
Brown °N Sear Dish: If grease

is present, high heat generated on
hottom of a Rrown N Sear dich

UVULULLL UL @ AF1UYY LD 1Y DVGl s

may cause the grease to burn onto
the oven floor. This may be
removed with a cleanser such as
Bon Ami® brand cleanser.

After using Bon Ami® brand

]ﬂ car r:ncn in‘ AI‘\I hnrr\nnk]v
\.«l\zulla\d, LIUSV A UL y VEllly,

following 1nstruct10ns on can. Do
not use Bon Ami® brand cleanser
on the painted surfaces such as the

Tb o s cmsntals ~

Wdllb It may scraicn lIlC pdlnl

Automatic Temperature Probe.
Probe is sturdy, but care shouid be
taken in handling. Do not twist or
bend; avoid dropping temperature
probe.

Clean as soon after using as possible.
To clean, wipe with sudsy cloth,
then rub lightly with plastic scouring

Oduii 11 NCCCSSary. s and ary. (Ut

wash in dishwasher.)

NATTRT I NTITTV™ chalf Vaiise
DUUVDLILDUL L Sni€ii. IGUr

shelf accessory is designed for use
in a microwave oven only; do not

use in a conventional oven. Do not
use a browning dish with the sheif.

Avreing conld neonr
Vg VUULU UL,

Clean shelf with mild soap and
water or in the dishwasher. Do not

clean shelf in a self-cleaning oven.
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How to Clean the Outside
Case. Clean the outside of your
oven with soap and damp cloth,
rinse with damp cloth and then dry.

Wine tha window claan with o
YYIPU UIC WIIUUW Lilall will a

damp cloth. Chrome trim is best
wiped with a damp cloth and then
with a dry towel.

Control Panel. Wipe with a damp
cioth. Dry thoroughly. Do not use
cleaning sprays, large amounts of
soap and water, abrasives, or sharp
objects on the panel—they can
damage it.

Door Surface. When cleaning
surfaces of door and oven that

rama tonocathar an rlaging tha Aanre
VUL I-Us\/l-ll\/l vl DlUDllls v uvul,

use only mild, nonabrasive soaps
or detergents applied with a sponge
or soft cloth.

Power Cord. If the cord becomes
soiled, unplug and wash with damp
cloth. For stubborn spots, sudsy
water may be used, but be certain
to rinse with damp cloth and dry
thoroughly before plugging cord
into outlet.

n"ﬂ“ ' AT Y 9}
VYCIL Laliip NP

First unplug the oven. Then remove
1&1‘1’1].‘) coinpartinent cover uy' i‘emﬁ'v'ulg
screw which holds cover in place.
Cover is located on the side of the

outer case.

Replace with 20-watt appliance bulb.
(It is available in drug and hardware
stores.) Renlaoe compartment

cover. Plug in the oven.

HII-II-I T T Apnaaena | L]
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% Questions?
Use This Problem Solver

PROBLEM

All These Things Are Normal

with your Microwave Oven:
® Steam or vapor escaping from
around the door.

o Light reflection around door or
outer case.

POSSIBLE CAUSE AND REMEDY

* Dimming oven light and change

in blower sound may occur while
operating at power levels other
than high.

¢ Dull thumping sound while oven
is operating.

¢ Some TV-Radio interference

might be noticed while using your
microwave oven. It’s similar to the
interference caused by other small
appliances and does not indicate a

problem with your oven.




GROUNDING INSTRUCTIONS

This appliance must be grounded.

1 rt
In the event of an electrical short

circuit, grounding reduces the risk
of electric shock by providing an
escape wrre for the electric current.

This appuauec is equipped with a
power cord havmo a ormmrlmg
wire with a grounding plug. The
plug must be plugged into an outlet
that is properly installed and

STo (Big 1
grounded. (Fig. 1)

WAKN lN U—Improper

use of the grounding plug can result

in a risk of electric shock.

PREFERRED | Sy
METHOD
\ /©
INSURE PROPER
GROUND EXISTS
Fig. 1 BEFORE USE

Consult a qualified electrician or
service technician if the grounding
instructions are not completely
understood, or if doubt exists as to
whether the appliance is properly
grounded.

Where a standard two-prong wall

receptacle is encountered, it is
your nersonal resnonsibilitv and

Ves pPwaSVAIGAL ALOPULISIVA) aik

oblrgatron to have it replaced with
a properly grounded three-prong
wall receptacle.

Do not under any circumstances
cut or remove the third (ground)

Prong from the power cord.

T . OO A _ a4 TI____

USe 01 Auapwr riugs

Usage situations where
appliance’s power cord will

be disconnected infrequently.

Because of potential safety hazards
under certain conditions, we
strongly recommend against the
use of an adapier piug. However,

1{: v ctill alant tn neca an adantar
VU S VIVLL WU UdL aill auapnd,

where local codes permit, a
TEMPORARY CONNECTION
may be made to a properly grounded
two-prong wall receptacle by the
use of a UL listed adanter (Fio. 2)

OV Vi & U is a0 QUApPIVL (4 i &)

which is available at most local
hardware stores.

TEMPORARY METHOD
BERMITTED IN CANADA) If =

ALIGN LARGE

INOUHE PHUFEHR
GROUND AND
FIRM CONNECTION
Fig. 2 BEFORE USE

The larger slot in the adapter must
be aligned with the larger slot in
the wall receptacle to provide

nroner nolaritv in the connection
yl\ltlvl y\llul ALJ ALL ViAW WUVLLIEVWLAVLL

of the power cord.

Cantinn: Attaching tha adontar
Uau‘lull. ntm\vllllls uiv aual)u.«

ground terminal to the wall
receptacle cover screw does not
ground the appliance unless the
cover screw is metal, and not
insulated, and the wall receptacle
is grounded through the house
wiring. You should have the circuit
checked by a qualif'ied electrician

mnlg Gririea mamamta

to make sure the wecpuuc is
nrnnerlv orounded

Vi) paVnaaluul.

When disconnecting the power
cord from the adapter, always hold
the adapter with one hand. If this

is not done, the adapter ground
terminal is very likely to break with
repeated use. Should this happen,
DO NOT USE the apphance until

a proper ground has again been
established.
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Usage situations where
appliance’s power cord will
be disconnected frequently.

Do not use an adapter plug in these
situations because disconnecting of
the power cord places undue strain

on the adapter and leads to eventual

failure of the adapter ground

terminal. You should have the
two-prong wall receptacle replaced
with a three-prong (groundmg)

receptacle by a qualified electrician
si he apnliance.

resultmg from becommg entangled
in or tripping over a longer cord.

2. Longer cord sets or extension
cords are available and 1 may be used

4-‘ nowa 1o avasaioad i thala o

1 CdlT 1> CACILIdCU lll mcu usc.

3. If along cord or extension cord
is used, (1) the marked electrical
rating of the cord set or extension
cord should be at least as great as
the electrlcal ratmg of the apphance
\L} l.llC C)\l.CllblUll LUlu lllubl UC a
grounding-type 3-wire cord, and
(3) the longer cord should be
arranged so that it will not drape
over the countertop or tabletop
where it can be phucd Ol uy children

or tripped over accidentally.

i
with vour microwave oven, th

L AL mic WwavS DPVSE; kv

interior light may flicker and the
blower sound may vary when oven
is in use. Cook times may be longer

ag wall
ad> woil.
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Microwave Oven Installation Instructions

for Under Cabinet Mounting




Tools and Parts

The following tools are needed for
installation of your unit:

® Drill and 1/4" drill bit

* Phillips and flat blade

Installation Parts List

The following is a list of the parts
that you may need for installation
of your unit. You will ﬁnd them
packaged inside the microwave

cooking cavity.

Remove all parts from the r‘nnlnqo

cavity and compare them with the
parts list and illustration (Fig. 1) to
be sure that none are missing. Use
this time to become familiar with
each piece.

Upon completing your check of
the parts list, read all instructions
completely before starting the
installation. This will help you to

become familiar with the | process
and make installation easier.

(Note: It is suggested that
you gather all needed tools and

ingtallatinn narte in ana lasatinn )
ifiStanaiion parts il Oii€ 10C4tioin. §

screwdrivers
(] Nail Aar rontar nuinch
lANdlil ULl vwilIlvl llull\«ll
® Pencil and ruler
® Scissors
® Hammer
® Tape
Parts List Fig. 1
e2Y 2 <] o2 o2

1. 4 sets of bolts

EEEE

2. 4—In-cabinet mounting
washers

3. Line Cord Holder B

5. Template kit

4. Brackets

ety

Prep parauoiis

Open the template kit and cut

both segments along the dotted lines.

You chanld have twn ganarata niarac

VU SLIVUIU LIAVE LWU Svpal Ate PIRALS.

(Fig. 2)

- L

WNCROWAVE D€,

D |
1

5
i
i

¢ Template 2
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Mounting Choice

Countertop

If you decide not to cabinet mount
your microwave oven, you can use
your microwave oven as a countertop
model. Simply position the oven on
the desired counter and plug the
electrical cord into a three prong

(grounding) wall receptacle.

Cabinet Mounting

For mounting your oven under a
cabinet, use the template, in-cabinet
mounting washers, 1 set of the

screws and line cord holder B

which came with your oven.

Selecting Your Mounting Location

When selecting the mounting
location for your unit, remember
the following:

¢ For mounting and dismounting
ease, allow adequate space between
the unit and an adjacent wall or

nnli Tngtallats 1
appliance. Installation will be

easier if adequate space is allowed
for hand clearance. (Fig. 3)

Fig. 3

o Ingctallation will be eagier if oven
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can be mounted under one cabinet
rather than running under two
cabinets.

* Do not install the oven over
cooking or other heating appliances
such as a range or toaster oven.
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This may catise damage to your
p‘\l(‘ Qowave gven,

Fig. 4

¢ If your cabinet has bottom rails,

th il h
there will be space between the

cabinet bottom and the microwave
top. (Fig. 4)
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* Be sure that a three prong
(grounding) wall receptacle is
within reach of the electrical cord
when properly draped. The wall
receptacle cannot be behind the
oven when installed because the
plug on the oven power cord will
prevent proper oven instaiiation.

(See Fig. 5)




Replace Line Cord Holder A w1th
Line Cord Holder B using the
screw and bundle the line cord.

(Fig. 1)

Fig. 6 e
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Fig. 8

Left side Right side

1. Carefully remove the four
plastic plug buttons from the oven
top and the two (2) screws at the top
rear flange of the case (Fig. 8).

2. Locate the left side case emboss
and place bracket so that the emboss

fits into the D-hole. Replace screw

and tighten securely.
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emboss and place bracket next to
the emboss. Replace screw and
tighten securely.

microwave oven.

First, you can drill from inside of
the cabinet if you have adequate
space and your shelves are
removabie.

Second, you can drill from the
bottom.

Tf emrcoilala
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work from the inside of the cabinet
Use the instructions applicable to

the approach you select

Instructions for Drilling
from Inside

If you cannot drill from the inside,
g0 to “Instructions for Drilling
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From Bottom?’

* If your cabinet is less than 12
deep, cut off the front edge of
Template 2 the amount by which
the cabinet depth is less than 12"
Use the template cut lines as a
guide. Place Template 2 inside the
cabinet. Cut around the door jam
and the corners, if necessary, to
make the template fit. (The front
edge of template must be even
with the front edge of the cabinet.)
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Note: For cabinets with a recessed
sheif you must measure the thickness
of the front rail and cut that amount

off the front edge of Template 2
using the template cut lines as a
guide This will allow Template 2
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if you have a partition in the
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1. Cut Template 2 into two pieces
to fit each side of the partition.

2. Tape one piece ot lemplate 2
inside the cabinet

iCL,
the front edge is even w

AL AL eV & il P A

edge of cabinet.

3. Tane Temnlate 1 on the front
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of the cabinet so that the arrow is
aligned with the hole center line
on Template 2. (Fig. 10)

Match
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4. Position remaining piece of
Template 2 inside the cabinet and
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align the hole center lines with the
arrows on Template 1 so that distance
from right hole center to left hole
center measures the distance
indicated on the template. (You

will have to cut excess paper

from the middle of Template 2

to maie it iay flat.) (Fig. 1i)
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F[g 11 of these holes

5. Tape Template 2 inside the
cabinet after cutting it to fit.

6. Check again to make sure that
the hnle center lines on Template 2

from the right to left drilling holes
measures the distance indicated on

tha tamnlata
uiC WCiipiarc.

7. Go to “Drilling the Mounting
Holes?”
N
| (continued next page )>
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Instructions for Driiling
from Bottom

1. If your cabinet has a bottom
rail, measure the thickness and cut
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Template 2 nmng the me?lan cut
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hnes as a guide. Also, if your cabinet
is less than 12” deep, cut off the
amount by which the cabinet

pronys R pa Proers Lo 1M
depth is less than 12”.

2. Tape the cut edge of Template 2
agamSI me back bl(lB of the front
rail and position it flat against the

bottom side of the cabinet.

(Note: On some cabinets a small
bracket or glue block is used
between the overhang and the

underside of the cabinet bottom.
If this is true of vour cabinets, cut

AL LD AO MUV VL JUWL VAULLIVW,

Template 2 to ﬁt around the bracket
or glue block so that it will be flat
on the cabinet bottom when
attached. Fig. 12)
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Fig. 12 Bott'om rail Glue block

3. If you have a partition you must
do the following:

¢ Cut Template 2 into two pieces
to fit on each side of the partition.

 Tape one piece of Template 2
under the cabinet. (The cut line
along the front edge of Tempiate
2 must be plannd ngalnct the hack
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of the front rail.) (Fig. 14)

¢ Tape Template 1 to the rear of the
cabinet and align the arrows with
the hole center line on Template 2.
(Fig. 13)
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® Position the remaining piece of
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alion the hole center lines with the
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arrows on Template 1 so that the
distance from the right hole center
to the Ieft hole center measures the
Uibldllbc luuleawu On l.UlllPldl.U 11
(You will have to cut excess paper

from the middle of the template
to make it lay flat.)

¢ Tape Template 2 in place after
cutting it to fit. (The cut line along
the front edge of the template
must be placed against the back
of the front rail.) ( Fig. 14)
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Template 2 rail
Fig. 14
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prevent possible eye damage from

cabinet shavings.
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1. Use a center punch or nail to
make an indentation for centering
the drill bit.

2. Drill through Template 2 at the
four black drilling holes indicated
on the template. (Drill should be

}_ 13 ¢¢ ight ¢~ e

10 €nsui€ proper
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f bolts.)
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remove the template and clean the
drill holes.
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Seiecting Your
Mounting Boits

1. You should have four sets of
bolts of varying lengths in the
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2. Hold each boit against the
cabinet front rail. Pick the bolt that
extends beyond the top of the bottom
shelf by 3/16” to 13/16” This will be
the bolt length needed for your

b

cabinets. (Fig. 15)

Fig. 15

Note: It is important to pick the
correct bolt length needed for your
cabinets. If the bolt is too short, it

won’t reach the oven. If the bolt is
too lone. it will not permit the oven
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to be drawn snugly up to the cabinet.
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the bolts through the mounting
washers and then into the drilled
holes.




Mounting the Oven
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are securing it with the mounting
boits. (Fig. 16)

Make sure that whatever you use

is stacked or cut as close as possible
to the height needed for the oven to
reach the cabinet bottom.

1. Place the oven on the support

L.

dﬂu move 1[ into pObl[lUﬂ Llll lflC
oven almmno the mmmtmo holes
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on the oven w1th the bolts.

2. Insert bolts into the mounting

holes on the microwave oven.
Tighten the bolts to secure the
oven to the bottom of the cabinet.
(Alternate tightening between bolts

so that oven is drawn up evenly.)

3. Once the oven is securely in

place, you may remove the rubber

feet. (If you remove the feet, be
sure to store them in a secure place
because you may want to use the

IIllLrUWdVC OVEM as a Counier LUp
oven at a later date.)

4. Plug the power cord into a three
nrono (oronndine) wall rpmantm\lp
prong (grounding) wall receptacle

To Remove the Oven

Ffram Cahinat Mannt
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Step 1: Replace the rubber feet.

Step 2: Fully support the
microwave with something sturdy.
For example use telephone books

741 PaX ~lad avanly
or Gu\.y\.xuywum, stacked Cvliny

and close enough to balance the
weight of the oven. (Fig. 16)

Qt(m 3. ﬂnen the cabinet. ITcmn

a screwdrlver, begin to remove
the screws holding the microwave
oven in place by turning them
rotintaralanbsrioa

COUnCiCiOCKWiSE.
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the oven is loosened as evenly as
possible.)

Nate: Refore final removal of the
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screws, check to be sure that the
microwave oven is being suitably
supported to prevent it from falling

PR D LV S oA VAN
or shiaing. (rig. 16)
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If You Need Service

To obtain QBTVICC S€Ee vour Warrantv
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on the back page of this book.

We’re proud of our service and
want you to be pleased. If for some
reason you are not happy with the

QATIrinA Y711 ranaiua iere are thraa

dale Ul

serv1ced your apphance Explam
why you are not pleased. In most
cases, this will solve the problem.
NEXT, if you are still not pleased,
write all the details—including
your phone number—to:

Manaaogar Cancuimer Relati
L'lw‘us\/l ’ VIIOULLIVWE A3 ¢

GE Appliances
Appliance Park
Louisville, Kentucky 40225

FINALLY, if your problem is still
not resoived, write:
Major Appliance

m Danal
L Onsuimer ACtion raici

20 North Wacker Drive
Chicago, Illinois 60606
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NERAL ELECTRIC MICROW

WARRANTY

WHAT IS COVERED FULL THREE-YEAR WARRANTY  This warranty is extended to
For three years from date of original the 0I’|g|l‘.la| purchaser and any
purchase, we will provide, free of s“Ccefﬂ”%g;”:j’;igg;}f’;%‘?_“;gtsse
puicnasea
ﬁ??ﬁ? ,E)T: in,iizmﬁﬁ La:?g:e in the 48 mainland states, Hawaii
any part of the microwave and Washington, D.C. In Alaska the
oven tha als becaussofa  [rantyls he same exceptthat s
§ f i inf { LIVl | Ly UTULAUDST yUu 111UdL pay tu
manufacturing defect. ship the product to the service shop
LIMITED ADDITIONAL or for the service technician’s travel
SEVEN-YEAR WARRANTY costs to your home.
For the fourth through tenth All warranty service will be provided
year from date of 0 original purchase, by our Fa_ct@_rv Service Centers or
we will provide, free of charge, a by our authorized Customer Care®
replacement magnetron tube if servicers during normal working
the magnetron tube fails because hours.
of a manufacturing defect. You pay | 5ok iny the White or Yellow Pages
for the service trip to your home of your telephone directory for
and sefvice labor charges. GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVICE or
GENERAL ELECTRIC CUSTOMER
MNAADECR QED\/IAE
VARC™ oCNVIVLE.
WHAT IS NOT COVERED  ° Service trips to your home to * Replacement of house fuses or

teach you how to use the product.

Read vour Use and Care material.
If you then have any questions
about operating the product,
please contact your dealer or our
Consumer Affairs office at the
address below, or call, toll free:

GE Answer Center®

800.626.2000
consumer information service

1 ha allatinm mrnblam
it YOU nave an installation prooiem,

contact your dealer or installer.
You are responsible for providing
adequaie eieciricai, gas, exhausting
and other connecting facilities.

resetting of circuit breakers.

¢ Failure of the product if it
for other than its intended p

or used commercially.

é
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e Damage to product caused

by accndent fnre floods or acts

of God.

WARRANTOR IS NOT RESPONSIBLE
FOR CONSEQUENTIAL DAMAGES.

Some states do not allow the exclusion or limitation of incidental or consequential damages, so the above limitation or exclusion
may not apply to you. This warranty gives you specific legal rights, and you may also have other rights which vary from state to state.

£F. ££1 ot At n ol
To know what your legal rights are in your state, consult your local or state consumer affairs office or your state’s Attorney General.

If further help is needed concerning this warranty, write:
Manager—Consumer Affairs, GE Appliances, Louisville, KY 40225

Warrantor: General Electric Company

Part No. 164D1352P209
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